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women S angle 
Hi! 
How were the holidays? Hope you all had a simply 
tremendous vacation, and that you're now readv to 
plunge into the studies and activities of campus life. 
January promises to be a big month for the Home-
maker. First comes judging of the rooms entered in 
our College Home contest. We wish that every entrant 
could have one of those beautiful heirloom bed-
spreads, but this is impossible. So good luck to each of 
you! 
The staff hopes to see many of you at the Home-
·maker Training School. Be sure to come if only from 
curiosity as to how the magazine is put out. You are 
in no way obligated to apply for a position, but of 
course we hope that many of you will be interested in 
being our future staff writers, ad salesmen, etc. Be sure 
to come and learn about these and other jobs. (Oh 
yes, the new staff, selected from applications received 
at the training school, will put out its first issue m 
April.) 
With this issue ends my editorship of the Home-
maker. Nancy Merchant will be back in January to 
resume her duties as editor. Each month I'll be look-
ing forward to receiving the Homemaker in my new 
home and reliving the activities of ISC. Thanks so 
much for a wonderful Fall. 
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THE SUMMER JOB HUNTING SEASON HAS ARRI~ 
HERE'S Tl 
Summer is a fleeting passage of time. Whether 
you crave the special atmosphere to be found 
only in a resort area where hundreds of college 
students work together as bellhops) waitresses 
or clerks- or whether you would like a peek 
into the world of business holding your first 
position in your chosen field) now's the time to 
get your summer job! 
W HAT shall I do this summer? Sound familiar? 
The summer job-hunting season has arrived, 
so apply now if that extra special job is to be yours. 
"First come, first served," means you get the highest 
paying job, too. 
When you interview for a professional position 
after graduation, the pract'ical experience you have 
had in your major field will put you a jump ahead 
of your competition. A preview of your career lets 
you see its many aspects, and at the same time earns 
for you an invaluable professional reference. 
Where Shall I Start? 
First, decide definitely in what field you want to 
work. Try a summer job connected with your major 
as these women did: If it's Textiles and Clothing, a 
job on the college board of a department store may 
be your goal. Jerita Douglas, H. Ec. Sr., held such a 
job in Minneapolis last summer. She wore the latest 
in college styles while on the job, sold clothing and 
offered tips to freshmen on the proper dress for col-
lege students. 
You Child Development majors might find a 
wealth of experience waiting in recreational play· 
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ground or summer camp work. Interested? Check 
Cerebral Palsy Centers in such places as Kansas City, 
Missouri, for a real challenge to your abilities. 
Exciting and colorful New York was the summer 
laboratory for Mary Lamson, General Home Eco-
nomics senior, who worked last year in the YWCA-
YMCA Seminar CoUege Summer Serv~ice group. H er 
work as a day camp counselor amounted to 8 hours 
a day- salary, $300. 
Institution Management your major? Howard 
Johnson's summer training program for college 
students explores the realm of res taurant work from 
waitress to hostess. Or consider the job of J o Marie 
Walsh, Institution Management junior, who earned 
$40 per week last summer working in a factory cafe-
teria in Fort Wayne, Indiana. 
And don't forget the old West and its fascinating 
Dude Ranches. College help is their biggest source of 
employment. Shirley Patterson, Home Economics 
education senior, worked at a ranch near Cody, 
Wyoming, preparing meals for 8 to 23 people every 
day. The 3-month job involved 12 hours each clay 
and paid wages of $125 per month including laundry, 
room, board and entertainment. 
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D: 
YOUR JOB! by Marcia Wilrie Child Development SophomoTe 
What Next? 
Act now! Choose one or a combination of the fol-
lowing three posSiible alternatives: (1) Visit the 
Home Economics Placement Office, Room 120, Home 
Economics Hall. (2) Send letter o.f application. (3) 
Arrange for personal interviews. 
Mrs. Irene Buchanan in the Home Economics 
Placement Office handles requests from employers all 
over the country. In her files are records of jobs held 
in previous years by students and their comments-
good or bad - on these positions. If you have no 
luok here, check other employment bureaus such as: 
If you know of specific companies or locations 
where you wish to get job experience, arrange for 
personal interviews if possible. This involves making 
appointments with office receptionists via telephone 
or personal calls. If your location makes this im-
possible, send letters of application to the places in 
which you are interested. Specify in the letters 
whether you can make arrangements later for a per-
sonal interview. 
Your letter of application might resemble a pattern 
such as this: 
The Camp Counselor Referal Bureau, Chicago 
Camping Association, cjo Mandel Brothers, One 
North State Street, Chicago 2, Illinois. For secretapial 
jobs - Russell Kelly Office Service, Detroit, 649 Free 
Press Building, Detroit, Michigan. 
First Sheet: Bibliography 
Salutation 
What I want 
Who I am 
Closing 
Second Sheet: Data 
Name, Address, Age 
Work Experience 
Activities and Honors 
References (three) 
Think Before You Leap 
l. Do you want a high salary? Summer resorts often prove a gamble if the weather is 
not cooperative. Usually in resort set-ups, waitresses are hired on a small salary 
plus tips basis. It has been possible for college women to save in the neighbor-
"hood of $400 during a summer waitress job. 
2. Will the work last all summer? Many jobs start the day after Memorial Day and 
continue until Labor Day. Summer recreation jobs in home towns may run for 
a period of six or eight weeks. If you can work the full length of the season, this 
is a terrific talking point in your favor - use it in your application. 
3. Will the summer of work cost you any thing? Living expenses may prove to be 
higher than wages. Board and room paid by your employer would solve this 
problem. Camps or resorts sometimes pay transportation expenses to and from 
the place of work, so check that contract. 
4. Then, you can think to yourself, "Am I going to make the most of my job? If 
I do sign the contract, will I carry out my promises?" Employers assume that 
contracts will be kept. 
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HOME ECONOMICS MAJOR: 
Journalism is for You 
If you once thought about majoring in journalism, 
then decided dashing around the country as a reporter 
was exciting and romantic, but not for you, read on. 
Whether your major is applied art, textiles and 
clothing, food and nutrition, child development or 
household equipment, some background in journal-
ism may mean that your future beckons with added 
opportunities. 
Your home economics major will teach you im-
portant fundamental concepts and new ideas in one 
specific field. Journalism is the bridge to communi-
cating what you know to the homemaker through 
newspaper and magazine, radio and television. Formal 
home economics training provides the building 
blocks. Journalism helps to build. 
Journalism for F&N Majors 
Fascinating jobs in food photography and advertis-
ing await students who combine food and nutrition 
and journalism. Jane Brintlinger, a graduate of '55 
working with Pillsbury Home Service Center, is ex-
periencing just this type of work. Jane says en-
thusiastically, "I develop recipes, create advertising 
and promotion ideas and assist with food photo-
graphy." 
If you're wondering how journalism is used in a 
specialized field, take a look at Miss Madge Miller, 
a busy food and nutrition professor on our campus. 
She presents home economics programs on radio and 
television, even writing her own scripts. Miss Miller 
will tell you that journalism plays a definite part in 
her work. 
Miss Lenore Sullivan, professor in institutional 
management, found journalism instruction very help-
6 
by Ann Baur 
Foods and Nutrition Sophomore 
ful when she set about to write her cookbook, WHAT 
TO COOK FOR COMPANY. 
All of these people are food majors who have found 
a background in journalism challenging as well as 
valuable money-wise. 
Opportunities in the fi eld of food and journalism 
are innumerable. They vary from preparing consumer 
service material like recipe folders, booklets and di-
rections on packages or checking advertising copv, to 
preparing food and setups for photography and con-
ducting store demonstrations. 
Journalism for H Eq Majors 
Household equipment majors- you can use jour-
nalism too! In the home service area journalism 
helps in presenting the latest in appliances to the 
public and in developing, testing and writing recipes. 
For the equipment major, the ability to report on the 
work being carried on in the form of well organized 
and well written reports is important. The ability 
to express oneself clearly in written material to con-
sumers means selling the product! 
Journalism for AA and T&C Majors 
Attention applied art and textile and clothing 
majors! Journalism is for you. There's a definite place 
for journalism in interpreting trends, products and 
ideas to consumer, producer, manufacturer, distribu-
tor and advertising agency. To enter the advertising 
field it's necessary to master principles of photography 
and to learn to write in clearly understood terms. And 
don't forget the opportunities in magazine writing 
in interior designing and decorating. 
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Journalism for Extension Majors 
Are you an extension major? Combine it with 
journalism and watch your job possibilities soar! A 
graduate of last spring, J ane Montgomery H erbold, 
now working in the Informa tion Service of Iowa State 
College says, "Classroom and laboratory work are just 
the beginning of education. With graduation behind 
and a career starting, I can see the valuable ar:>plica-
tion of each lecture and lab. I'm realizing that edu-
cation doesn't end with graduation." Jane writes 
home economics articles for the weekly booklet, 
Better fowa, for Iowa daily papers and radio pro-
grams throughout the state. Jane says, "As I find in-
formation for each article I realize how important 
home economics is to the homemaker, and how 
journalism helps me to tell the homemaker what she 
wants to know." 
The Journalism Department offers valuable c:ourses 
to supplement a home economics major. Look into 
such courses as photography 317, magazine writing 
426, 427, advertising 325, and radio and television 
writing 475. These few courses give any home 
economics major, a minor and a good background in 
journalism. 
Journalism expands home economics and brings 
in to full bloom any home economics major. 
If you are in home economics- then journalism is 
for YOU! 
The Homemaker 
Workshop 
this month is 
your "in" to ex-
plore the field 
of Journalism. 
JAN. 19, 26, FER 2-1-2 p.m. 
!GALLERY, UNION 
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Greet I957 in a sparkling college room so 
comfortable and cozy you' ll be glad to spend 
the whole New Year in it. 
Wh ether you're fixing up, painting up, clean-
ing up before the judges for the Homemaker 
College Room Contest knoch on your door, or 
just adding a few new touches to your old room 
for your own enjoyment, there are plenty of in-
expensive ways to personalize your college 
home. 
One Coed's solution for a colorful rug in her 
room is a do-it-yourself project involving $2.80 
and 20 minutes. 
From a furniture store, buy three fiber 
mats- they are each 3 x Il/z ft. at 89 cents a 
piece. With heavy black thread, sew the seams 
of the fiber mats together. And, you have a 3 x 
41/z mat that costs less than one-half what a shag 
rug costs. Colors: green with red, brown or 
blaclz fleck. Your new rug can be cleaned with 
half the effort, too- just sweep over it. 
ANN OUNCING: 
JUDGES 
With judging for the Homemaker "College Home 
Contest" taking place during the week of January 7 
to 11 , we thought you, whether con testant or by-
stander, would like to know something about our con-
test judges. vVe are happy to introduce: 
MRS. MARY KAY OVERHOLT, instructor in tech-
nical journalism and staff member of the College 
Press. 
MISS EVA M. PETERSEN, associate professor in 
applied art. Miss Petersen teaches Interiors and is 
most interested in new ideas for college room deco-
ration. 
MR. THOMAS LAWTON, associate professor in 
applied art. Mr. Lawton teaches Textile Design. 
Contestants, how does your room look from the 
"man 's angle?" 
PRIZES 
First Place: Pair of Bates "George Washington Heir-
loom Bedspreads." 
P. S. If you peeh into the February Homemaker the 
minute it hits your residence, you will find the com-
p lete " inside" story about the winning contestants 
and their room. Good Luch, all. 
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A PEEK INTO AN EXOTIC AND ROMATIC 
THE exotic and romantic atmosphere of the spice 
trade is not as remote as camel caravans in his-
tory books or far-away Oriental lands. While visiting 
Tone Brothers Coffee and Spice Company in Des 
Moines, our institutional management class dis-
covered a world of fragrant aromas, peeked into in-
triguing barrels and bags from around the world 
and heard a multitude of fascinating stories about the 
origin of spices and coffee. 
Mr. Jay E. Tone, president, ushered us into the 
front office of the old brick building wh~ch was built 
by his father and uncle in 1894. In the center of the 
sunny room was a round walnut table with a display 
of leaves, seeds and barks of many spices and herbs. 
Around the edge of the ta~ble were small piles of 
different coffee blends. An antique brass urn heating 
water for coffee samples steamed in the corner. 
A glass apothecary jar on the table contained dark 
spears resembling stalks of asparagus uips. Our host 
explained that these were the seed pods of the vanilla 
plant, a tropical orchid vine. 
One of the most interesting spices was hidden in 
a tiny tin box. As we carefully opened the box, we 
saw a few thin orange strands. This was saffron, the 
most expen&ive of all spices. The strands originate 
as stigmas of a crocus-like plant grown exclusively in 
the Mediterranean area. Each plant yields only two 
stigmas which must be picked by hand. Little wonder 
that saffron costs about $40 a pound. A homemaker 
may purchase a small box containing a thimbleful of 
saffron for 15 cents. A little saffron, however, goes 
a long way in adding a rich golden tint and unusual 
flavor to rice, cakes, breads, rolls and soups. 
We had many questions about the spices we saw. 
"Allspice," explained Mr. Tone, "is not a mixture 
of many or all spices as is commonly believed. The 
berry grows on a tree in Jamaica and receives its 
name because the flavor resembles a mixture of cloves, 
cinnamon and nutmeg. Its true name is pimento, 
Vanilla and lemon extract are stored in 40 gallon containers 
before bottling. Connie Miller, dietetics senior, seems dwarfed 
by these "little brown jugs." 
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"Little World" oj 
meaning pepper, because the Spanish mistakenly 
thought the berry to be a pepper," said Mr. Tone, 
who is as interested in the discovery and growing of 
spices as in their chemical composition. 
He showed us the difference between nutmeg, the 
seed of a fruit grown in Indonesia and the British 
West Indies, and mace, which is the fleshy covering 
around the nutmeg kernel. Mace is identical in flavor, 
but lighter in color. For this reason, mace is used in 
dishes where dark specks would be undesirable. 
THE IowA HoMEMAKER 
SPICES 
by Pat McBride 
Dietetics Senior 
After this brief introduction to extracts, spices and 
coffee, our group left the office to begin the tour. An 
elevawr slowly took us to the top of the building, and 
as we passed each floor, a different seen t floated 
through the elevator shaft. 
Our first stop was the coffee processing department. 
A<bout 6 carloads or 1,500 burlap bags of green coffee 
beans from Brazil, Peru and Columbia were stored 
here. First in the coffee processing is the removal of 
the "silver skin," a cellulose covering. Next, the beans 
are fed into two glowing roasters. When they reach 
the exact degree of browness, the smoking beans arc 
poured into large wire cooling trays. Coffee beans arc 
dried on the ground in South America and must be 
separated from any foreign materials. After this pro-
cess, which is called "stoning," the beans are ready for 
grinding and pressure-packing in cans, which is done 
two floors below. 
Cream of Tartar from Grapes 
We took the narrow stairs on our downward trip . 
Part of the storage area on the next floor was piled 
to the ceiling with tea carefully packed in aluminum 
foil and laminated wood boxes. Tall barrels of 
ground red pepper, cinnamon and nutmeg filled 
another corner. Mr. Tone, a chemical engineering 
graduate from Massachusetts Institute .of Technology, 
pointed out a barrel from Spain containing potassium 
acid tartrate crystals, which were formed in the juice 
of grapes. These white crystals are sold as the house-
hold cream of tartar. 
'1\Te passed through a room where almond extract 
was being bottled for shipment to retail markets in 
Iowa and surrounding states. Our next stop was the 
chemistry laboratory, which Mr. Tone established 60 
years ago. The sound of pumps drew our attention 
to two large vats where pure vanilla extract was being 
made. The vanilla beans are placed in the vats with 
alcohol. Pumps circulate the alcohol around the beans 
for three weeks extracting the organic flavoring sub-
stances and the chemical, vanilin. Imitation vanilla is 
made by simply mixing propylene glycol with syn-
thetic vanilin crystals, which are refined from the 
lignin of trees. "This vanilin," explained Mr. Tone, 
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Connie finds that cinnamon bark is shipped in burlap bags. 
"has the same chemical structure as the vanilin from 
vanilla beans. However, the imitation product lacks 
the organic substances of the pure vanilla." 
On shelves were large bottles of orange, cherry, 
pineapple, wintergreen, banana and maple extracts. 
"Anything which contains an essential oil," said Mr. 
Tone, "can be dissolved with the government's stand-
ard percentage of alcohol to make an extract. Vanilla 
extract is the most popular, with lemon and almond 
extract second and third in sales. Anise extract is 
used in mak'ing imitation licorice and cinnamon ex-
tract to flavor the old favorite candy- red hots," he 
said. 
Cinnamon Very Perishable 
As we reached the next floor, we sniffed the famil-
iar fragrance of cinnamon and saw machines filling 
spice cans with the ground powder. In a "brown 
room," a mill and mechanical sifter were in operation 
grinding and sifting the rolled cinnamon bark into 
fine powder. The windows, floor, and every part of 
the machine were covered with a layer of cinnamon 
dust. This spice is one of the most perishable be-
cause its volatile essential oils are easily lost upon 
grinding. Mr. Tone suggested a small package of 
coarsely ground cinnamon (60 mesh) as the most 
economical buy for homemakers. 
At the end of our downward journey, we fo und 
ourselves once again in the main office. We could 
have easily spent more time poking into bags from 
far-away places or sniffing the delicate aromas. As we 
le£t, we agreed it seemed only right that our modern 
spice industry should be carried on in a company 
as picturesque as the history and origin of spices 
themselves. 
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'Praclicaff'J Born Wt!t 
a 
h)l Jan Anderson 
Hom e Economics Junior 
"Being a seventh daughter, I was almost born with 
a woman's point of view," says Miss Bernice Burns, 
new head of the Home Economics Journalism De-
partment this year. 
To Europe for LIFE 
H er insight into women's affairs coupled with her 
ability to write has opened many interesting oppor-
tunities to Miss Burns. "Once I had an idea for a 
feature that I tried to sell to Life Magazine," said 
Miss Burns. "I wanted to travel in Europe to gather 
material. I decided rather on the spur of the moment 
to go, so I wired home that I was !!Oing to Europe, 
'possibly for Life.' My mother misunderstood the 
message, and thought I was never coming back. I 
stayed only three months." 
Her first job was writing the house organ and con-
ducting training classes for the home economics de-
partment of a large department store in Baltimore. 
Then she gave cooking school demonstrations and 
conducted classes in sales training for an electrical 
trade association in Washington, D. C. It was here 
that Miss Burns discovered her interest in dramatic 
writing because of the skits she wrote and produced 
for sales meetings. To develop this interest further , 
Miss Burns took a course in playwriting· at Catholic 
University of Washington. 
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MISS BERNICE BURNS 
Then after her job as publicity director of an ad-
vertising agency in New York and as food editor of 
Redbook for three years, she took over as foods editor 
of Magazine of the Air, General Mills' Betty Crocker 
program. Here she also helped General Mills start 
its TV program. 
Since then Miss Burns has done free lance magazine 
writing, handled some publicity accounts on her own, 
given press parties and done scripts for some short 
TV films . 
Wants to Write Play 
Miss Burns has sold one short story called "Cock 
in the Kitchen," to Everywoman Magazine. The story 
is a farce about a TV woman's husband who gets some 
fancy ideas about cooking. The story is scheduled for 
publication soon. "I would like to do more short 
stories and dramatic writing," Miss Burns said. "Just 
like every other writer who has the perfect play in 
his desk drawer, I would like to write a play." 
Besides her interest in writing, Miss Burns likes 
to read and to sew in spurts. "I have no resistance 
to fabrics. If ·I go through a yard goods department, 
I'm lost!" 
Since taking over her duties here at Iowa State, Miss 
Burns has not done much free lance work. She is be-
ing kept busy teaching courses in publicity methods 
and magazine writing. She is the faculty advisor for 
the Iowa Homemaker and supervises the Iowa Home-
maher discussions in the magazine management course. 
Majored in Home Economics 
How does one get started in such an interesting 
career? Miss Burns majored in home economics and 
minored in journalism at the State University of 
Iowa. She took her master's degree there, too, right 
after graduation. 
"My sister influenced me to take home economics," 
she said, " because in this profession women do not 
have to compete with men. Also she advised me that 
if I were going to write, I should have something 
about which to write." 
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CAN COMMUNISM POSSIBLY OUT -PROMISE-
PROMISE? 
h)' Martha Elde1' 
T echnical journalism Sophmnore 
"What can Communism possibly offer if: 
( l ) American agricultural technology is work-
ing to show people how to produce the food 
they need; (2) if teachers are on the job, work-
ing to foster education; (3) if ministers are 
preaching a faith in God and a gospel of hope 
and good will." 
Promise, Inc.-a name unfamiliar to you, perhaps. 
Almost two years ago Dr. Pak-Chue Chan of the Iowa 
State College Hospital originated this organization, 
dedicated to halting the march of Communism. 
Chans Forced to Flee Communists 
Dr. Chan was himself a victim of the methods and 
devices of Communism. In February, 1949, Dr. and 
Mrs. Chan were forced to evacuate the hospital which 
they had built in Canton, China, to escape the Com-
munists who occupied the city a few months later. 
Dr. Chan states that China fell victim to Com-
munism because the people were hungry, illiterate and 
without hope. The United States had failed to fill 
the needs of China, he said, and the Communists 
claimed they could do so. It is this situation that Dr. 
Chan challenges the American people to improve. 
Promise, Inc. is dedicated to the idea that love, 
kindness and giving is the way to solve the present 
international problem. 
ISC Students Join PROMISE 
A group of students at Iowa State became interested 
in Dr. Chan's proposal early in 1955. These students 
formed a non-profit organization independent of 
church or government control. In May, 1955, Promise, 
Inc., directed by a board representing churches, stu-
dent groups and service clubs, was born. 
By reams of farmers, teachers, nurses, and ministers, 
the organization hopes to reach lands which Com-
munism has not yet overrun. Teams will be made up 
of young Americans and a corresponding number of 
trained workers from the area being served. 
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The efforts of each team will be directed toward 
building a model rural community on previously un-
developed land. Activities will center around an agri-
cultural station, a school, a church and a medical 
center. 
As the program is extended and the number of 
teams increases, it is expected that they will work 
under the supervision of agricultural, veterinary, med-
ical and engineering specialists. 
The American members of each team will be en-
gaged on a short term basis. After two or three years 
they will turn over their responsibilities to local resi-
dents-either the team-mates with whom they have 
worked or others who are prepaerd to carry on. 
Need $250,000 to Send Team 
Right now the target of the organization is to raise 
$250,000-less than the cost of one wing on a modern 
bomber plane. This amount of money, the group 
feels, should be sufficient to buy undeveloped land 
and send the first team. 
This first unit will probably be sent to Formosa, 
the Philippine Islands or Thailand. Contact has been 
made with Formosa through Dr. Andrew Gih, Chinese 
evangelist and close friend of Dr. Chan. Dr. Gih re-
ports that plenty of land is available and that Promise 
will have the full cooperation of the Formosan govern-
ment. 
Many plans and adequate funds are still needed, 
but offers from young people volunteering to serve 
on the teams have already been received. 
The Iowa Jaycees have adopted Promise as a state 
project for 1956-57. Plans for models of the build-
ings which Promise proposes to build are being drawn 
by members of the Department of Architecture at 
Iowa State. 
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Choose Wisely, 
CUTLERY 
by Anne Beem. 
Technical .Journalism junior 
CUTTING, paring, slicing, chopping. Most food 
preparation involves these essential procedures. 
With this in mind, let's take an imaginary shopping 
trip to buy those s peci ally designed pieces of cutlery 
needed in the kitchen. 
We are confronted with a selection of knives rang-
ing from a paring knife to the frozen food cutter. 
However, for ordinary home use, buying can be 
limited to the six most-used pieces of cutlery. The 
3-inch blade paring knife, 5-inch utility knife and 
steak knife, 6 or 8-inch French cook's knife, 7 to 9-
inch roast slicer, and the long serrated-edge bread 
knife are suitable sizes for the home kitchen. 
Before buying any one of these, be sure to consider 
each basic quality of a good knife. 
I. The blade should be of high grade vanadium 
stainless steel or of improved high carbon crucible 
steel. Carbon steel (referring to its treatment) 
produces a blade of greater hardness and tough-
ness. "Deep-tempered" is another treatment pro-
clueing the same effect. This process gives a more 
flexible knife which maintains a sharp edge longer. 
2. "Precision ground" is another important quality to 
look for in purchasing a knife. This term pertains 
to the cutting edge of the blade and defines an 
even sharpness throughout its length. Each type 
of knife has a different degree of sharpness be-
cause of its special use in the kitchen. 
3. "Permanent assembly" is essential for construction 
of a good knife. The wooden handle has a slit in 
its base to allow for inserting the knife blade. The 
blade is then riveted permanently with brass 
knobs. 
4. An individual quality of the bread knife is its ser-
rated edge. Most serrated-edged blades are ground 
to a true concave shape with a keen edge that 
never dulls and doesn't require sharpening. 
After a knife set is purchased, proper care should 
be taken to preserve its high quality. Although knife 
blades are treated to withstand nicks, it is a good 
policy to wash the sharp-edged knives and lay them 
out separately to prevent scratching and marring. By 
the way, the serrated edge on the bread knife is con-
structed only for soft cutting. If used in any other 
way, the edge is easily destroyed. A special knife con-
tainer should be used also to protect the sharp edge. 
When you buy, carefully consider all of these 
points, for a durable high-quality knife set is an item 
owned with pride by the homemaker. 
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Your photograph 
His valentine 
STOP IN AT 
HILL'S STUDIO 
2530 Lincoln Way DIAL CE 2-4570 
STEPHENSON'S FAMOUS FOR FABRICS 
103 Welch 
Conveniently located 
opposite campus 
Dial CE 2-3615 
QUICK- DATETIME 
REFRESHMENTS 
Home Broiled Steaks 
Fountain Specialties 
Choice Sandwiches 
· Hot Chocolate & Coffee 
STOP IN AT THE MODERN 
Rainbow Coffee Shop 
Fifth and Kellogg Dial CE 2-9806 
THE IowA HoMEMAKER 
Winter Quarter is Formal Quarterl 
Have us freshen-up your 
formal for that big dnace. 
Lindquist Cleaners 
120 Hayward Dial CE 2-7361 
For Your Wardrobe 
SWEATERS by Connaught Cashmere 
BLOUSES by Ship & Shore 
SKIRTS by Catalina 
PURSES, SCARVES, PAJAMAS 
And Many Other Gift Suggestions 
-AT-
2514 LincolnWay Dial CE 2-5625 
203 Main 
JANUARY, 1957 
FABRICS-
FABRICS-
FABRICS! 
Yes, you can 
select your favorite 
fabrics from our 
wide selection of 
Corticelli wools and 
Dan River cottons. 
Whatever you need to 
sew, we have it. 
SEE OUR COMPLETE LINE OF 
BUTTERICK PATTERNS 
Dial CE 2-5101 
INTRODUCING: 
CLara I nkumsah 
From West Africa 
by Margot Copeland 
Technical journalism Sophomore 
FROM the Gold Coast, land of priceless ivory and diamonds, Clara Inkumsah brings h er own 
treasure of spicy African recipes . 
Clara, a 20 year-old undergraduate, left h er home 
in the Gold Coast, West Africa, only a year ago. The 
Cocoa Market ing Board of the Gold Coast awarded 
her a scholarship to study dietetics in America. Clara 
plans to remain in the United States at least four 
years before returning to h er native country for 
hospital work. 
"My high school," the tiny, dark-skinned girl said, 
"was 140 miles from home and was ac tually the same 
as a college. Students were housed in dormitories, 
and the academic year was divided into three terms 
of three months apiece, each separated by a one 
month vacation." 
In English, with only a hint of native accent, Clara 
spoke of h er love of dancing. She dances to records 
from the Gold Coast, either in the privacy of her 
vVestgate Hall room or to entertain others. 
"Because of the many Europeans living in the 
Gold Coast, both American and highly seasoned 
native foods are served at home," Clara continued. 
She chose this typical African dish as her favorite. 
TOLLOFF RICE 
2 cups cooked rice 
l lb. beef, pork or chicken 
3 cups water 
l large onion, chopped 
salt 
% cup shortening 
2 cups canned tomatoes 
l teaspoon reel pepper 
l teaspoon nutmeg 
l No. 303 can kidney beans 
2 eggs 
Cut meat in small pieces. Place in a saucepan and 
cover with water. Add salt and Y2 chopped onion. 
Simmer until tender. Drain off water and save to add 
later. Brown meat in Y2 cup shortening. Saute re· 
maining onion in yt cup shortening. Add pepper and 
tomatoes to onion, stirring constantly. Add salt, nut-
meg and meat. Pour the mixture into a saucepan and 
add 2 cups water. Wash rice and add to mixture. 
Cook until thickened, stirring every five minutes. Add 
beans and unbeaten eggs. Cook over simmering flame 
for lO minutes, stirring occasionally. 
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Good 
Design 
Doesn't 
HAVE 
To 
Be 
Expensive • • • • 
by Mary Vandecat' 
Applied A1·t Senior 
LIKE a wistful child pressing two handprints on 
the window of a doll shop, you say, "Household 
accessories in today's shop windows are certainly 
lovely, but I could never afford such NICE things!" 
Don't despa,ir- you CAN have lovely things. J,t's de-
sign that makes these pieces so smart. And you can 
find good design among the inexpensive as well as 
the elite-of-price today. 
You can light your room in high fashion on an 
earth-bound budget through careful shopping. The 
modern pull-up-or-down, swing-from-side-to"side wall 
lamp is now available for $3.98. Sleekly fashioned in 
metal, with brass, aqua or pink finish, the $3.98 
model has an 8 inch diameter shade. 
The "Goolrie" pull-up, a 13 inch lamp, is available 
for $9.95. A natural burlap-on-parchment shade is 
contrasted with black and brass fittings. A no-glare 
fiber glass diffuser gives restful, indirect light. 
For a soft, modern lighting effect, the "five and 
dime" store is now offering a concentric circle lamp-
shade. A small cylinder extends above and below the 
outer cylinder of this shade. The light is projected 
onbo one ring, reflected to another ring and then in· 
directly reflected into the room. Available in white, 
aqua and pink polyplastex, this shade is stain, mois-
ture and mildew resistant. An 8 inch diameter shade 
is priced at $2.29, the 12 inch at $2.59, the 14-inch at 
$2.98 and the 16 inch at $3.29. You may choose either 
a round or square shade. 
Modern adaptations of Grandma's spice chests and 
racks can be found for only $1.98. One particular 
chest is black lacquered wood and has niches for four 
china spice bottles. Four china measuring spoons 
hang from hooks beneath. 
Stainless steel proclaims its versatility in eight 
gleaming spice containers available for $2.95. And 
the old pine spice chest has been revived as a "catch-
all." Its eight drawers speak for themselves: thread, 
snaps, bulttons, needles, pins and utility. Elite shops 
offer similar styles for $7.98 and up. 
14 
Decorative as well as utilitarian is the wooden 
salad set, now at a fraction of its once sophisticated 
pl'ice. Individual salads sport 49 cent stickers in con-
trast to their 85 cent cousins. The 10 inch "mother" 
bowl comes to you at $2.29 and accompanying servers 
at 39 cents each. In a more pretentious sett·ing these 
servers would cost $1.25 a pair. The seven piece set, 
large bowl, four individual salads and a pair of serv· 
ers cos-t only $4.88. 
• • 
Which are the "country cousins," and which the "city-" The 
upper set comes to $2.10 . .. the lower to $1.30. 
• 
Breadboards are now used as often for decorating 
a kitchen wall as for rolling a pie crust. An undeco· 
rated 6 by 12 inch board costs only 59 cents. Festive 
cocks decorate the back of a companion board costing 
$1.00. These are from Japan. The same design in a 
Swedish board is presented in "better shops" at $3.95. 
' 1\Thether they house Chri~tmas baubles, bath salts 
or spices, the old-fashioned apothecary jars will add 
a decorative touch to any room. They may be found 
at 49 cents on the same street as their $1.35 "better 
half." 
For the modern "textured-touch", you can find 
straw accessories at tiny prices. One giant straw 
planter or wasbebasket (approximately 16 by 14 
inches) from Mexico costs only 88 cents. 
Straw chairs from Hong Kong are available at 
$4.99. Smartly designed with continuous rounding 
arms and back, these pieces add just the right touch 
of texture to modern decor. 
It's good design, not the price tag that marks dis· 
tinctive accessories. Just forbify your slim bank roll 
with good taste - you CAN have lovely things! 
THE IOWA HOMEMAKER 
HOMEMAKER 
WORKSHOP 
THIS MONTH!! 
HAPPY NEW YEAR 
TO THE NEW YOU! 
A new you for the new year! 
Let our coiffure experts 
style and cut your hair . . . . 
give it a soft, easy to 
manage permanent in the 
newest, most-flattering mode. 
MAX /HARRIMAN 
luwt~ 
619 Main Dial CE 2-5305 
Even a 
busy beaver likes 
to take it easy. 
Let us 
relieve you of 
that laundry load 
COLLEGE CLEANERS 
136 Welch Phone CE2-7730 
SAVINGS that EARN 
Make Your Future Brighter 
You'll save more money faster 
because money earns more 
in a Savings Account here. 
3% Dividends 
Save by mail ... Start Today 
Savings insured safe to $10,000. 
DES MOINES SAVINGS AND 
lOAN ASSOCIATION 
210 Sixth Ave. Des Moines 
Pioneer 'Jewelers of Iowa 
Select your sterling and china 
patterns at Plumbs' ... in Ames 
Now you can choose from sterling and china from Plumbs' complete 
stocks in Ames or Des Moines. 
Sterling silver by such famous makers as Towle, Gorham, International 
and Heirloom- Fine china by Franciscan, Spade, Haviland and others. 
Take advantage of the added service facilities being offered to Iowa State 
College students by Plumbs' in downtown Ames. 
Inquire about our Budget Payment Plan. 
Plumbs' Jewelry Store 
236 Main 
Ames 
When you plan for the future 
Plan to come to ... 
for the finest in Home Furnishings. 
Terms To Fit Your Needs 
7th and Walnut Des Moines, Iowa 
l 
6th & Walnut 
Des Moines 
CEDAR RAPIDS, IOWA 
Eastern Iowa's widest 
Showing of Famous Label 
FABRICS! 
Jack Spratt could eat no fat; 
His wife could eat no lean, 
So ~hen they ate out 
at the L-WAY CAFE 
He had charcoal broiled hamburger, 
and she ate pie ala mode. 
2418 Lincoln Way Dial CE 2-9781 
